
OUR BEEF 

+264 61 321 6400 

CAffairs@meatco.com.na 
www.meatco.com.na 

meatco_namibia 

Meatco Namibia 

Head Office‌
Meat Corporation of Namibia‌

Sheffield Street‌
PO Box 3881‌

Windhoek‌
Namibia 

At Meatco, we deliver more than beef.‌ ‌
We deliver trust, consistency, and

excellence.‌
Certified to ISO, BRCGS, HACCP, and
halal standards, our products meet the

highest levels of quality, safety, and
integrity. Every step reflects our

commitment to‌  ‌ethical practices,
sustainability, and freshness.‌

Through a careful balance of traditional
methods and modern technology, our
beef stays fresher for longer, bringing a
premium product straight from the farm

to your plate.‌
Our FAN Meat certification stands as a
mark of Namibian excellence, ensuring

strict standards in animal welfare,
environmental care, and full traceability. 

A‌
WORLD-CLASS‌

MEAT BRAND 

http://www.meatco.com.na/


OUR PROMISE 
At Meatco, quality begins long before the
first cut. This aligns with how our brand

Natures Reserve is created. Raised on the
vast, untouched landscapes of Namibia,
our cattle thrive in a natural environment
shaped by open plains, clean air, and

sustainable farming practices.‌
We believe that exceptional beef is not

made, it is nurtured. From pasture to plate,
every step reflects our commitment to

authenticity, care, and uncompromising
quality standards. 

OUR BEEF IS 
Naturally raised 

Carefully selected 

Expertly matured 

Consistently premium

OUR PREMIUM PRODUCT OUR MARKETS 
Great beef demands patience. Our

carefully controlled maturation
process allows each cut to develop a
deeper, richer flavor while enhancing

tenderness.‌
The result is a product that is

consistently refined, delivering a
dining experience defined by depth,

texture, and balance. 

Sourced from one of the world’s
most pristine farming regions, our
beef reflects the purity of its origin.

Namibia’s unique climate and
natural grazing conditions

contribute to a product that stands
apart in both flavor and quality. 

OUR FARMERS 
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